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Pub & Dining

£20.00 - 2 courses

Devilled whitebait, Bloody Mary ketchup
Beetroot hummus, toasted seeds, walnuts, grilled pitta (ve)

Cream of cauliflower soup, cauliflower pakora, curry oil

Slow-cooked Jersey beef ragu, pappardelle pasta, fresh pecorino

Add garlic bread for 3.50
Pork sausages, carrot and swede mash, onion gravy
Smoked haddock fish cakes, mango curry sauce, saag aloo, poached egg, coriander

Artichoke, roasted garlic and truffle ravioli, wild mushrooms, crispy shallots (ve)

Add a side
House mixed herb and leaf salad (ve) £4.00

Seasonal greens - grown for us by Le Petit Menage Farm (v) #£4.50
Liberation IPA battered onion rings (v) £4.25

Truffle and Parmesan fries £5.50

PLEASE SEE OUR MENU FOR OUR DELICIOUS PUDDINGS

Team Rewards - Please note we will add an optional 10% team reward to your bill and be assured 100%
Scan the QR will be shared with today’s team.
code to order Allergen Info - (v) Veggie friendly, (ve) Vegan friendly - ask a team member for gluten friendly options.
and pay on Please inform a member of our team of any allergies before placing your order.
your device ‘We cannot guarantee the absence of all allergens in our dishes.

Our fish dishes may contain small bones, please take care. 0 Recycled (FSC) paper & designed for single use only. -
FSC



